
 

 

Cilantro Cream Sauce 

 

 1 8oz Package of Cream Cheese 

 1 Tablespoon Sour Cream 

 7oz of your favorite Salsa (Tomatillo Salsa recommended) 

 1 Teaspoon Fresh Ground Pepper 

 1 Teaspoon Celery Salt 

 ½ Teaspoon Ground Cumin 

 2 Teaspoons Garlic Powder 

 1  Bunch Cilantro – Chopped 

 1 Tablespoon Fresh Lime Juice 

 

 

 

Combine Cream Cheese, Sour Cream, Salsa, Pepper, Celery Salt, Cumin, Garlic Powder, 

Cilantro & Lime Juice in Blender Or Food Processor. Blend until creamy and smooth. 

Place in a serving bowl & refrigerate until served. Serves 4.  


